Description
Fruit. A comparison of fruit (syconium) characteristics of seven cultivars of commontype figs was made in the summer of 2008 using fruit from 8-year-old trees growing at Burden Research Center, Baton Rouge, LA. Sixteen uniformly firm ripe fruit were harvested from each tree in the canopy periphery 1.5 m from ground level. Plots were replicated three times with one tree per plot. Fruit were immediately taken to the laboratory for evaluation. Each replicate was weighed and divided into two lots for measuring soluble solids and color. Fruit from one lot of each cultivar were peeled and macerated. Approximately 3 mL of pulp was used to determine percent soluble solids using a bench-top refractometer. A 20-mL sample of the macerated pulp was used to determine internal fruit color using a Minolta CM3500d spectrophotometer (Minolta Instrument Systems, Ramsey, NJ) standardized with a white calibration plate (Minolta CM-A120). External fruit color was determined objectively by placing whole fruit from each cultivar on the eye lens of the spectrophotometer along the equator of each fruit. Four fruit were measured for external color at two points along the equator of each fruit and the L, a, and b measurements averaged.
The fruit of 'O'Rourke' is persistent and does not require pollination. 'O'Rourke' has a round distal end and tapers slightly toward the stem end with a long neck region (Fig. 1) Culture. 'O'Rourke' is a common-type fig that is very productive and has performed well in grower trials and home orchards. This selection has previously been unofficially named and propagated as 'Improved Celeste'; however, 'Improved Celeste' is not necessarily the same as 'O'Rourke'. This selection most closely resembles 'Celeste', which is one of the most prominent fig cultivars grown in the gulf south region (Pyzner, 2005) . 'O'Rourke' produces a larger, earlier maturing fruit than 'Celeste' and complements current recommended varieties by increasing the diversity of fruit types. A marketing limitation is the tendency of the fruit of 'O'Rourke' to have a partially closed eye at maturity. Under humid conditions, this may increase the amount of fruit spoilage compared with 'Celeste'. However, field notes have not denoted a greater tendency for fruit spoilage than other cultivars. When the fruit is harvested at the proper stage for processing (firm ripe), this should not present a problem.
Availability
The LSU AgCenter does not have nursery trees of 'O'Rourke' available. Limited quantities of dormant cuttings are available from C.E. Johnson for research.
